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What is E coli?
Escherichia cdi (E odi)
QL57: H7 is an energing
cause of foodoorne illness.
An estinated 73,000 cases
of infection and 61 deaths
occur in the Lhited Sates
each year. Infection often
leads to bloody diarrhea,
and occasional ly to kidney
failure. Mst illness has
been associated with eating undercooked, contan nated
ground beef. Rerson-to-person contact infamlies andchild
care centers is also an inportant node of transnission.
Infection can dso occur after drinking rawmilk and after
swmmng in or drinking sewage-contamnated water. E
ai A57:H is one of hundreds of strains of the bacterium
Escherichia coli. Athough nost strains are harnhess and
live inthe intestines of healthy hunans and aninal's, this
strain produces a poverful toxin and can cause severe
illrss E odi A57:H was first recogni zed as a cause of
illness in 1982 during an outbreak of severe bl oody d arrhea;
the outbreak was traced to contamnated hanburgers.
S nce then, nost infections have cone from eating
under cooked ground beef. The conbi nation of letters and
nuniber s i n the nane of the bacteriumrefers to the specific
narkers found onits surface and di stingui shes it fromother
types o E ddi.

Hwis E coli spread? The organismcan be found on a
snal | nunter of cattle farns and can live in the intestines
of healthy cattle. Meat can becone contaminated during
sl aught er, and organi sns can be thoroughl y nixed i nto beef
wen it is ground. Bacteria present on the cows udders or
on  equi pnent nay  get into raw nlk.
Eating neat, especially ground beef, that has not been
cooked sufficiently to kill E cdi QL57: H7 can cause
infection. ntamnated neat |ooks and snells nornal .
A though the nunier of organisns required to cause
disease is not known, it is suspected to be very snall.
Anong ot her known sources of infection are consunption
of sprouts, lettuce, salam, unpasteurized mlk and juice,
and swnming in or drinking sewage-contaninated water.
Bacteria in diarrheal stoods of infected persons can be
passed from one person to another if hygiene or
handwashi ng habits are inadequate. This is particuarly

likely anong todd ers who are not toilet trained Famly
neniers and pl aynates of these children are at high risk
of beconming infected. Young children typically shed the
organismintheir feces for awveek or two after their illness
resoves. Qder childrenrarely carry the organi smwit hout
synpt ons.

SYMPTOMS: E odi Q57:H infection often causes
sever e bl oody di arrhea and abdomnal cranps; soneti nes
the infection causes nonbl cody diarrhea or no synpt ons.
Wud ly littleor nofever is present, adtheillness resd ves
in5tol0days. HRsk Goups: Al persons. Gildren less
thanfiveyearsddandthe e derly are nare likely to devel op
serious conplications. The infection can a so cause a
conpl i cation called henol ytic uremic syndronge, inwich
thered blood cel | s are destroyed and the ki dneys fail.  About
two to seven percent of infectionsleadtothis conplication
In the Lhited Sates, henolytic uremic syndrone is the
principal cause of acute kidney failurein chil dren, and nost
cases of herol ytic urenmic syndrone are caused by E adi
QL57: Hr.

DI AGNCSI S: Ifettionwth E odi QL57: H7 i s di agnosed
by detecting the bacteriumin the stoo. NMst |aboratories
that cutue stod domt test fo E odi A57:H, soit is
inportant to request that the stool specinen be tested on
sorbitol -McQnkey (SQ agar for this organism Al
persons who suddenly have diarrhea with bl ood shoul d
ot their stad testedfar E adi QL57: H7.

Hwis theillness treated? Mst persons recover wthout
antibiotics or ather specific treatnent in 510 days. There
is no evidence that antibiotics inprove the course of
disease, and it is thought that treatnent wth sone
antibiotics nay precipitate kidney conplications.
Attidi arrheal agents, such as | operanide (1 nadi um, shoul d
a so be avoi ded. Henol ytic uremic syndrone is a life
threatening condition usually treated in an intensive care
unit. HBood transfusions and kidney diadysis are often
required. Wthintensive care, the death rate for henal ytic
urenic syndrone i s three to five percent.

Prevention/ R sk Reduction? ok all ground beef and
hantur ger thoroughl y. Because ground beef can turn
broan before disease-causing bacteria are killed, use a
digital instant-read neat thernoneter to ensure thorough
cooki ng. Gound beef shoul d be cooked until a

thernoneter inserted into several parts of the patty,
including the thickest part, reads at least 160° F Rersons
who cook ground beef without using a thernoneter can
decrease their risk of illness by not eating ground beef
petties that are still pirkinthe mdde If you are served
an under cooked hantourger or ot her ground beef product
inarestaurant, send it back for further cooking. You nay
vant to ask for a newbun and a clean plate, too. Avoid
spreadi ng harnfiul bacteriain your kitchen. Keep rawneat
separate fromready-to-eat foods. Vesh hands, counters,
and utensils wth hot soapy vater after they touch raw
neat. Never place cooked hanburgers or ground beef
on the unvashed plate that held rawpatties. Vésh neat
thernoneters in between tests of patties that require
further cooki ng. Dirk only pesteurized milk, juce or
cider. Qxmercia juicewthanextended shelf-lifetha is
sold at roomtenperature (e.g. juice in cardooard boxes,
vacuum seal ed juice in glass containers) has been
pesteuri zed, although this is generally not indicated on
the label . Jui ce concentrates are a so heated sufficiently
tokill pathogens. Vesh fruits and vegetabl es t horoughl y,
especiad ly those that wil not be cooked. Children under
five years of age, immunoconpromsed persons, and
the dderly shodd avaid eating dfafa sprouts util ther
saf ety can be assured. Mthods to decontaminate al fal fa
seeds and sprouts are being investigated.  Ori nk nuni ci pal

vater that hes beentreated wth chiorine or other effective
disinfectants. Asoid swallowng lake or pod vater while
swmming. Mke sure that persons with diarrhea,
especial ly children, wash their hands carefully wth soap
after bowel novenents to reduce the risk of spreading
infection, and that persons wash hands after changi ng
soiled diapers. Awone wth a darrhea illness should
avoid swnming in public pools or |akes, sharing baths
wth others, and preparing food for others. For nore
i nfornation about reduci ng your risk of foodborne illness,
visit the US Departnent of Agriculture’s Food Sfety and
I nspection Service website at: http://vww fsis. usda. gov

Chal | enges/ Qoportunities: Devel oping farm and
sl aught er house-based nethods to decrease
contamnati on of neat; encouraging use of irradiationto
increase the safety of ground beef; identifying vays to
prevent contanination of foods eaten raw(e. g, produce);
educating the US public to cook ground beef thoroughly,

preferably usingadigita instant-read thernoneter;
(cont i nued)



